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AMENDMENTS TO THE CLAIMS 



The following listing of claims replaces all previous listings and versions of claim 
in this application. 

Claims 1 . to 22. (Cancelled) 

23 . (Currently Amended ) A method for operating a protoin oontQin tag food product 
dispenser comprising: 

dispensing servings of a protoin oontoining food or food component from a food delivery 
mechanism along a dispensing path; 

directing a cleansing fluid along a cleansing fluid path which is operably associated m 
fluid association with the food delivery mechanism to conduct a cleansing operation on at least a 
portion of the dispensing path; and 

rinsing the at least a portion of the dispensinp path after the cleansinp operation to 
remove cleaning fluid therefrom: 

directing a sanitizing fluid to the at leas^ a portion of the dispendinR patji to conduct a 
sanitizing operation, wherein the sanitizing operation occurs independently of fre cleansing 
operation and rinsing for sanitizing the at least a portion of the dispensinp path; »*nd 

switching between the dispensing of the food or food component and conducting the 
cleansing and sanitizing operations at a plurality of time intervals during a day a utomatically 
according to a timo controlled dooming program; 

wherein a cleansing fluid consisting of hot wat e r at temperature above ahout 7S°C is 
directed along tho oloonsing fluid path at a velocity between about 0.2 - io^.Q - m/ a to causo flow 
along the fluid path and to sanitize a portion of the fluid path, and wherein the fluid i s directed at 
int e rvals occurring onc e about e v e ry ten minutes to about e very 12 hours and w i th th e int e rval 
including - a fluid directing time period of - botwoen - about 30 - sooonds to - 30 minm cq duting - *¥hi eh 
p e riod tho dispensing of the food product is interrupted . 

Claims 24. to 28. (Cancelled) 
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29. (Currently Amended) The method of claim 23, wherein the a - fnst cleansing 
sanip2ing operation is conducted at - a first int e rval a plurality of limes before j& a aocond, 
diff e r e nt, cleansing operation is conducted at a s econd int e rval . 

30. (Original) The method of claim 23, further comprising hearing ihe cleansing 
fluid in the fluid path. 

3 1 . (Currently Amended) The method of claim 23, funher including automatically 
determining with a controller device when one of the a cleansing an4 sanitizing operations will 
begin and sending one of a cleansing start signal and a sanitizing start signal tp- i nitiat e th e 
cleansing - operation . 

32. (Currently Amended) The method of claim 3 1 , wherein the cleansing start 
signal automatically starts a rhecleansing operatio n and wherein the sanitizing sum signal 
qutomarically starts the sanitizing operation. 

3 3 . (Currently Amended) The method of claim 3 1 , wherein the cleansing start 
signal notifies an operator to activate a the cleansing operation. 

34. (Previously Presented) The method of claim 3 1 , wherein the dispenser includes 
a source of cleansing fluid so That it is not necessary to connect an external souu:e of cleansing 
fluid to perform the cleansing operation. 

35. (Currently Amended) The method of claim 23, conducted by a c ontroller in a 
food product dispenser comprising the food delivery mechanism, which mechanism comprises: 

a food source configured for receiving a prot e in - containing food or food 

component, 

a food conduit associated with the food source for receiving the lood or food 
component therefrom, and 

a dispensing mechanism configured for dispensing servings of the food or food 
component from the conduit along the dispensing path; and 
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the dispenser includes a first eteaastag mechanism comprising a cleansing conduii 
in fluid association operably associated with the food delivery mechanism for directing a rtie 
cleansing fluid along the cleansing fluid path in cleansing association with the h>od delivery 
mechanism under conditions for performing a thecleansing operation on at leasi a portion of the 
dispensing path; 

wherein the controller is operably associated with the first etea^iftg mechanism 
for activating the first cl e ansing mechanism at the intervals to cleanse the ponioa of the 
dispensing path automatically in response to predetermined conditions, and the controller, 
delivery mechanism an d first cleansing mechanism are configured to switch bei vveen the 
dispensing of the servings and the cleansing operation. 

36. (Previously Presented) The method of claim 35, which further comprises 
configuring the .first e teftft s ing mechanism for conducting the cleansing operation without 
interrupting delivery of the product. 

37. (Currently Amended) The method of claim 36, which further comprises 
providing the cleansing operation with a duration that is selected to interrupt tht: dispenser for 
between about 10 and about 20 minutes. 

38. (Previously Presented) The method of claim 35 9 which further comprises 
providing the dispenser further with an operator annunciator, wherein the controller is operably 
associated with the annunciator to cause the annunciator to prompt an operator m activate the 
cleansing operation, 

39. (Previously Presented) The method of claim 35, which further comprises 
providing the dispenser with at least one of a timer and a sensor, the timer configured for liming 
intervals between cleansing operations, wherein the controller is associated with at least one of 
the timer and the sensor for activating th e first oloonsing mechanism based on information 
received from at least one of the timer and the sensor. 

40. (Cancelled) 
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41. (Cancelled) 

42. (Currency Amended) The method of claim 35, which further comprises 
configuring th e first cl e ansing mechanism for performing the cleansing and sani t i2inft operations 
firai and s eoond oloonaing operations that ar e differ e nt from each ofoor . 

43 . (Currently Amended) The method of claim 42, which further coj uprises 
configuring the controller for automatically operating thejirst cleansing mechanism for 
selectively conducting one of the cleansing and sanitizing operations first or se cond o l oans tft g 
operation . 

44. (Cancelled). 

45. (Cancelled). 

46. (Currently Amended) The method of claim 43, which further coj uprises 
configuring the controller is to conduct the first cl e ansing sanitmng o peration Several times per 
day. 

47. (Currently Amended) The method of claim 46, which further coj uprises 
configuring the first cl e ansing mechanism to conduct the $m cleansing operation using a 
cleansing fluid selected from at least one of the group consisting of including at \ east - one - of (i) a 
detergent, (ii) a caustic material, and (iii) an acid materia^ and the socond - cloan^ng sanitizing 
operation using hot water. 

48. (Currently Amended) The method of claim 35, which further comprises 
configuring the dispenser to dispense product servings of [[up]] a single serving io aboui 10 
servings at one time wherein each product serving is si2ed for consumption by aii individual. 

49. (Cancelled) 
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50. (Previously Presented) The method of claim 35, which further comprises 
configuring the firsi oloanging mechanism for recirculating the cleansing fluid U trough the 
cleansing fluid path. 

5 1 . (Previously Presented) The mexhod of claim 50, which further comprises 
providing the dispenser with a heating device configured to heat the cleansing fluid as the 
cleansing fluid is recirculated through the cleansing fluid path. 

52. (Previously Presented) The method of claim 50, which further cumprises 
providing the first cleansing mechanism with a reservoir in fluid communication with the 
cleansing fluid path configured to hold a volume of the cleansing fluid. 

53. (Previously Presented) The method of claim 35, which further comprises 
configuring the controller to activate the first cleansing mechanism at predetermined intervals for 
sanitizing a portion of the delivery mechanism. 

54. (Currently Amended) The method of claim 35, which further comprises 
providing a dispenser housing that houses the food source, food conduit, dispensing mechanism 
and first oloanoing mechanism. 

5 5 . (Previously Presented) The method of claim 53 , wherein the d » spenser includes 
a source of food product and a source of cleansing fluid so that it is unnecessary for an operator 
to connect an external source of food product or cleansing solution to perform a dispensing or 
cleansing operation. 

56. (Currently Amended) The method of claim 35, wherein thejiki cl e ansing 
mechanism is operablv associated in - fluid ossooiation with the food conduit ami dispensing path 
and is configured to cleanse the food conduit and dispensing mechanism. 
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57. (Currently Amended) The method of claim 23, wherein the proiuin - containine 
food product is a milk-based product and the sanitizing fluid is h ot water having has a 
temperature of between about 75°C and about 95 °C, 

58. (Currently Amended) A method for operating a pfotoitHxmtaii i ing food 
pHK h Kft s uch a s m t ft -b QQod liquid food groducLdispenser comprising: 

dispensing sorvings of a protQir><Kmtaining food or food component from a food delivery 
mechanism along a dispensing path; 

conducting a cleansing operation on at least a portion of the dispensing j»ath by directing 
first and second a^cleansing fluids separat e ly along a cleansing fluid path which is operativeiy 
associated with the food delivery mechanism and dispensing path; and 

conducting a sanitizing operation bv directing a saniti2infi fluid alonE the at least a 
portion of the dispensing path, wherein the sanitizingLfluid is at a temperature w l iich is sufficient 
to sanitize the ax least a ponion of the dispensing path That has encountered a mi j k based product, 
and 

switching between the dispensing of the food or food component and the conducting the 
cleansing operation at a plurality of intervals during a day without substantial int e rv e ntion of an 
operator and automatically according to a time controlled cleansing program or upon request of 
an operator^ 

wherein a - fhst cleans^ fluid path to de - soii the fluid path, and 

wherein a - socond - o l <?ansing -- fluid "GompHsin g- hot ^toM s- dirootod along me - fluid path at 

t e mp e ratur e and rim e int e rval s and duration conditions e ff e ctiv e to sanitize a poi rion of th e fluid 

path and maintain hygionio disponing oonditiono thoroin, 

59. (Currently Amended) The method of claim 58, wherein the pfu coin oomoining 
food produoH s- a milk -b ased - product - and the sanitizing fluid is hot water havin& fcas a 
temperature of between about 75°C about and 9S°C. 

60. (Currently Amended) The method of claim 58, wherein the hoi water second 
cl e ansing fluid consists of hot wat e r at has a temperature above about 70 7S°C and is directed 
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along the fluid path at a velocuy between about 0.2 to 2.0 m/s to cause flow along the fluid path 
and to sanitize the at least a portion of the dispensing path tbo fluid path portion 

6 1 . (Currently Amended) The method of claim 60, wherein the ho i water is 
directed at intervals occurring once about every 10 tea minutes to about every I J- hours and with 
the interval including a fluid directing time period of between about 30 seconds and about te 30 
minutes during which period the dispensing of the food product is interrupted. 

62. (New) A method for operating a food product dispenser comprising: 
dispensing servings of a food or food component from a food delivery mechanism along 

a dispensing path; 

directing a cleansing fluid along a cleansing fluid path which is operably associated with 
the food delivery mechanism to conduct a first cleansing operation on at least a jxwtion of the 
dispensing path; 

directing cleansing fluid along a cleansing fluid path which is operably associated with 
the food delivery mechanism to conduct a second cleansing operation on the at least a portion of 
the dispensing path, wherein the second cleansing operation occurs a period of i one after the first 
cleansing operation; 

rinsing the at least a portion of the dispensing path to remove cleansing fluid therefrom; 

directing saniti2ing fluid to at least a portion of the dispending path to conduct at least 
one sanitizing operation during the period of time between the first and second cleansing 
operations; and 

switching between the dispensing of the food or food component and conducting the 
cleansing and sanitizing operations at a plurality of time intervals. 

63. (New) The method of claim 62, wherein the sanitizing fluid is hut water. 

64. (New) A method for operating a food product dispenser comprising: 
dispensing servings of a food or tbod component from a food delivery mechanism along 

a dispensing path; 
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directing a cleansing fluid aloag a cleansing fluid path which is operabiy associated with 
ihe food delivery mechanism to conduct a cleansing operation on the at least a portion of the 
dispensing path, wherein ax least a component of the cleansing fluid is stored in a container 
wixhin the dispenser; 

directing a sanitizing fluid to at least a portion of the dispending path to induct a 
sanitizing operation; and 

switching between the dispensing of the food or food component and conducting the 
cleansing and sanitizing operations at a plurality of time intervals. 
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